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Rice and Spicy Diet
TO THE EDITOR: I read the report on rice and spicy diet by 
Gonlachanvit with a great interest.
1 Based on the evidences from 
literature review, Gonlachanvit concluded that rice was well tol-
erated and can be the carbohydrate source of choice for patients 
with functional gastrointestinal disorder.
1 Gonlachanvit also pro-
posed that although acute chili ingestion could aggravate ab-
dominal pain and burning symptoms chronic ingestion could im-
prove functional dyspepsia and gastroesophageal reflux disease 
symptoms.
1 I would like to share some ideas on this topic. I agree 
for the provided evidences. But some facts should be considered. 
Focusing on rice, there are many kinds of rice in Asia. The differ-
ence in basic properties and appearances can be detected. 
Whether different kinds of rice lead to the same reaction on the 
gastrointestinal (GI) tract is a question to be proved. Indeed, a re-
cent paper showed different glycemic responses to different kinds 
of rice.
2 Second, “spicy” seems to be a subjective term. The meas-
urement of this sensation is very difficult. One might have differ-
ent meaning on spicy from the others.
3 In addition, several food 
ingredients can provide spicy taste and the action on GI of differ-
ent ingredients should be further studied. In addition, the Asia 
usually eats a combined mixed food, rice with many other 
compositions. It is still questionable whether this style of eating 
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